Anethum graveolens L. {dill), family Umbelliferae, is a valuable raw material for the extraction of essential and fatty oils [1][2][3].
The fatty-acid compositions of the methyl e s t e r s of the fractions studied were determined by the GLC method on a polar phase (UKh-2 chromatograpy, 198°C, c a r r i e r gas helium) [4] .
The fatty-acid compositions of the fractions considered can be judged from the figures of Table 2 , which show that for all the organs of the plant saturated acids are represented only by palmitic, which is contained most richly in the fruit of the plant.
The compositions of the unsaturated acids are more diverse, and the main component for all parts of the plant is petroselinic acid, present in largest amount in the oil of the stems. 
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